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HYPER JAPAN brings the best of Japan to the UK! Traditional arts, pop culture, 
cuisine, fashion, and more, with special guests, samurai sword artists Kamui! 
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A DAY IN JAPAN by Eric Rechsteiner 


12 September, Shinjuku quarter, Tokyo. 


Олс нанеле 


On 27 September, people living in Tokyo discovered а new store at the eastern exit of Shinjuku station. Biqlo 
is a new shop of 22,000 square metres. It was created by two leading brands, Bic Camera and Uniqlo. Biglo 


15 the number of centenarians in Japan, 
revealed by the Ministry of Health, 
Work and Well-being in its annual study. 
Women make up 87.3% of the total 

and It is the first time that the numbers 
have risen above 50,000. 

In 1963, there were only 153. 


Front cover picture by Jérémie Souteyrat 


is mainly aimed at tourists and hopes to generate over 470 million pounds of revenue per year. 


society Victims of the disas- 
ter are in the doldrums 
For the third time, the Kahoku Shimpo, 
Sendal's dally newspaper, surveyed the 
victims of the March 11 earthquake, to 
check on their morale. 38.5% of the people 
questioned believe that things are not 
working out well. This is a high percentage 
that demonstrates the continued distress of 
the victims, many of whom are still having 


to live in temporary housing. 


economy A worrying 
commercial deficit 
According to figures published by the 
Ministry of Finance, the country’s 
commercial deficit has increased during 
August with a rate at 472.8 billion yen, 
compared to 371.9 billion yen in July. 
Exports have decreased by 2.1% and imports 
have diminished by 0.2% compared with the 
previous month. This development is related 
to lower demand from China and Europe. 


Restaurant MITSUKOSHI London 


Join our facebook fans! # 


Like us now to enter a lucky draw competition to 
win Shabu Shabu Course for two *worth £ 100 
Hurry! offer ends 28th October 2012. 


For more detail, please visit our website. 
14-20 lower regent street, london swiy 4ph, wk. tel. озо 793 
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27th Anniversary d 
November Special Offei 


Sukiyaki or 


Shabu Shabu 
£25 per person* 


1st November to 3oth November 


"For a minimum of two persons 


email. restaurant@mitsukoshi.co.uk 


NEWS e 


DIPLOMACY Paralysis and 
weakness at every level 


Tokyo needs to deal with the re-emergence of 
tensions with its neighbours, but up until now, 
an adequate response has not been found. 


ver the past few weeks, the Japanese media has 


reported many, sometimes violent, 


lapa- 
nese demonstrations, that have taken place 

China, They are not the first, and they will not be the 

last, but as the Weekly Kinyobi rightly underlined, there 


is now “an urgent diplomatic situation” for Japan, in the 
face of which the government 
appears to be helpless. In addi- 
tion to the dispute about the Sen- 
kaku islands (Diaoyu in Chinese), 
Tokyo also needs to deal with 


another issue, involving South 


Korea and related to Takeshima 
Island (Dokdo in Korean), as well 


as find a solution to the territo- 


rial conflict with Russia over the 
Southern Kuril Islands (Hoppo 
ryodo). Japan appears to be in an 
increasingly weak position facing 
up to its principal neighbours, 
and there is little chance that the 
situation might improve in the 
coming months, considering the 
internal state of the country. 
There are few arguments in 
favour of a rapid improvement. The reason why the 
Chi 
torial claims, is partly п 


ese are now more upfront concerning their teri 


lated to their having overtake: 


Japan to become thes 


the world. By attacking Panasonic for example, one of 


cond largest e 


onomic power 


the first Japanese production companies to massively 


Anté-Japanese demonstrations in China 
on the front page of the 17 Septem: 
ber edition of Mainichi Shimbun. 


invest in China in the late seventies, he Chinese demons- 
trators symbolically showed that they are no longer 
dependent on Japanese investors, In addition, relations 
with the United States have changed since the demo- 

cratic party (Minshuto) took power in Japan in August 
2009. Several embarrassing situations (such as the 
controversial deployment of Osprey fighter planes at 
Futenma airbase in Okinawa) have weakened relations 
between Tokyo and Washington, and given Japan's 
neighbours the opportunity to test American reaction. 
The visit of the American Minister of 


Defence, Leon Panetta, clarified the 


situation when he repeated that the 


United States would not take up a posi 


disagreement is connected to an earlier 


American decision. In 1972, the Ame- 
rican administration decided to hand 
back the islands to Japan although 
China, and then Taiwan, had both laid 
clim to them in December 1970 and 
February 1971 respectively. Last but 


not least, the political uncertainty pla 


guing the archipelago is making the 
situation harder to settle. The numerous 
political leaders from all sides who have 
made multiple embarrassing declarations 
concerning the territorial issues, have 
contributed to reinforcing the nationalist positions of 
their neighbours, especially when South Korea isin the 
nd China is replacing 


its leadership. Given the situation, it is hard to see how 


middle of an electoral campa 


can things possibly get any better? 
GABRIEL BERNARD 


Festival of he Senses: 


Authentic and innovative Japanese dishes 


Tel: 020 7839 1101 

15 Bury Street, London SWTY &Alet 5 

Opening Hours: Mon - Sat 12:00 - 14:30 (Lu 
Sun 12:00 18:00 


Fax: 020 7930 7010 Email: dine@matsuri-restaurant.com 


Ik from Green Park & Piccadilly Circus 
h) 18:00 


22:30 (Dinner) 


TORAYA 


Traditional Japanese Confectionery 
Tea Room 


10 rue Saint-Florentin 
75001 Paris, France. 
Tel :+33 (0)1 42 60 13 00 


www toraya-group.co jp/paris/ жа Sasagoromo 


pitia 


Study In Style 


Create the best environment for your kids to learn. 
Tho tmoless Pierna desk grows as they grow giving them 
ай the comfort and support they need for their adventure ahead. 


Made from natural beech by Okamura, Japan 


back? Intemational ta, 


‘Okamura Corporation London Branch 
28 Wigmore Street, 


151 Floor, 54 Hatton Garden 


London Wiu 2RN “London ЕСТМ BHN 
Tel 02079350351 Tw! 020 3077 5930 www okamura co.uk 
зоок баск солк 


6 Enjoy a delicious selection of 


четт», the highest quality Japanese food. 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lunch) 1; 
Sat. 12:00-23:00 (ci 


tel. 020 7292 0767 


0-23:00 (Dinner) 


sunday) 
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Shellfish take pride of place on stalls at Hakodate 


piscoverYy Hokkaido makes your mouth water 


Long considered to be rather an isolated 
region, the island was often ignored, but 
thanks to new rail links, it has become 
more accessible. 


come to Michelin's first guide to Hokkaido. 

After Tokyo and Kansai, this northern island 
has always been known for its high quality food. Four 
restaurants, including a sushi bar, were given three 
stars, the supreme reward in terms of worldwide gas- 
tronomic recognition. This recognition not only gave 
great satisfaction to the starred chefs themselves but 
also helped draw attention to what Hokkaido had to 
offer the rest of the Japan. For a number of years, the 
island did not havea very good image with its harsh, 
and in certain areas, hostile climate with snow, wind, 
and freezing cold, that made it difficult to convince 
Japanese living in the south that it was worth travel- 
ling there. As the Abashiri Prison Museum in the 


l ast April, the Japanese media gave a warm wel- 
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northeast ifthe island reminds us, Hokkaido was also 
the place where the most undesirable criminals used 
tobe sent, It was a bit like Japan’ version of colonial 
Australia, but closer to hand. For many years it was 
somewhat complicated to travel there. You had to go 
to Aomori, at the northernmost tip of 


The Shinkansen (high-speed train) will get you to 
Aomori in three hours, from where you can get the 
train to Hakodate, Now it is possible to travel to 
Hakodate from Tokyo in just over 5 hours. From 
2035, when the high-speed trains from Hokkaido 

are due to come into use, Sapporo will 


Honshu, the main island in thearchi- Hakodate is only be 4 hours away from the capital of 
pelago, and then geta ferry to Hako- fewer than five Japan. This rail revolution has comple- 
date. In 1954 the Toya-maru ferry hours away tely changed the Japanese people's rela- 
disaster that killed 1100 passengers from Tokyo. tionship with Hokkaido. They have dis- 


and crew, encouraged the authorities 
to think of building a tunnel between Honshu and 
Hokkaido in order to open up the region. After a 
decade of studies, the digging started in 1964, and 
the Seikan tunnel was opened in 1988. 53 kilome- 
tres long, including 23 kilometres under the sea, it 
remains the longest tunnel in the world. As well as 
breaking records, it also greatly benefited Hokkaido, 
bringing it into closer contact with the rest of the 
archipelago. Itis now very easy to travel there by train. 


covered its natural treasures and found 
out that snow is not the only thing going there. The 
beauty of the landscape attracts an increasing num- 
ber of tourists who have also gradually learnt to appre- 
ciate the islands cuisine. With its large variety of agri- 
cultural resources, the reputation of Hokkaidos wide 
selection of produce continues to grow throughout 
the country. Here are a few original examples to 
encourage you to travel there. 
ODAIRA NAMIHEI 


Wine In Tokachi, 


grand crus 


For approximately 50 years, Chateau Ikeda 
has been building a solid reputation with 
its wine. 


n arriving in Ikeda on the Nemuro line, 
О 250 kilometres southeast of Sapporo, your 
attention is caught by a huge concrete buil- 
ding rising above the station. On a grey, cloudy day, 
itis enough to get horror aficionados fantasizing. 


The building looks like a huge prison without any 
windows, and for 


ute you wonder why on 


not recall Ikeda 
y Abashiri is. No, 
celebrity stems from its vineyards, and that 


earth you have stopped here, You 


озуп for its prison, the w 


is the reason you came here. When leaving the sta- 
little sign points towards Chateau Ikeda, just 
19 minutes walk away. The enormous grey building 
is still on your left-hand side, and after following 


the map, you realize that this is actually Chateau 


tion, a 


Ikeda itself. The concrete turret you thought w: 


a 
watchtower is in fact the reproduction of a castle 
tower, As you get nearer you discover the only spot 
of colour to be seen on the giant concrete wall: a 
big wooden door resembling that which a fortified 
castle would have. This building is in complete 
and 


contrast to the Bordeaux chateaux, thos 


bour; 


cois houses. Ikeda's architect must have used 


an illustrated dictionary to base his plans on a for- 
tified castle rather than Versailles. Nevertheless, the 
actually suits this 


incongruous architectural sty 


unlikely vineyard, situated, as it is, in a region where 


it snows throughout the very cold winters. It is 
understandable why Yamanashi prefecture, sou- 
theast of Tokyo, started producing wine. However, 
the idea of planting vineyards in Hokkaido is less 
understandable, and seems rather out of place at 
first. "Not at all? says Saito Akihiko, the cellar mas- 


ter. “It snows around here, but the grapes don't grow 
y sunny the rest of the year, and the 
soil is great,” he adds. 


in winter. It’s v 


The idea of starting wine production here goes back 


to the 60s. After a violent earthquake hit the г 
and the Japanese government paid compensation, 


the local officials debated what to do with the 
money. One of them suggested planting a vineyard 


and starting to produce wine. “There were cheese 


producers in this region. Maybe they wanted to have 


his own wine to go with the chee 
ter Saito, So the first vineyards were planted, and 
the first bottles of wine produced in 1963, about 
50 
loped into a wine producing area. Château Ikeda is 


suggests Mas- 


years ago now. Since then Hokkaido has deve- 


also a research centre that focuses on improving the 
quality of the wine because, needless to say, itis not 
yet comparable to Japan's best wines. Master Saito 
has travelled to France several times to perfect his 


know 


edge 
7 he says, “but it is starting to pay off. We are 


nd so produce better wine. “It ta 
tim 


improving our production, and we have also star- 
ted producing brandy.” He is confident because lit- 
tle by litt 
"тһе 


‚ Tokachi's wine is gaining recognition 


Japanese are now starting to drink wine with 


rocus @ 


dreams are made of 


At Chateau Ikeda, the wine is put into French made bar- 
rels to mature. 


their meals. It's still limited, but the habit is sprea- 


ding, and we produce very acceptable table wine to 


y them." Many visitors come to have the details. 


of the local produce expl. 
hall of Château Ikeda. Some of them already have 
two or three bottles in their shopping baskets...and 
they just might add a few more 


ned to them in the great 


о. м. 


URIOSITY 


To give you an idea of the incredible 
diversity of Hokkaido's agricultural 
production and the range of tastes it 
offers, there is nothing better than 
going to one of the islands’ many mar- 
kets. Some of them are famous across. 
several regions. Hakodate is one of the 
most famous. It is situated close to the 
railway station and started in 1945. The 
region's farmers came by train to Ha- 
kodate to sell their produce, and the 
‘market is still near the station. After an 
unsuccessful attempt to transfer it to 


Fresh fish for sale, fresh fish 


The morning markets in Hakodate (left) or Abashiri (right) offer great 
opportunities to taste fresh produce at low prices. 


dating from 1970, but nevertheless, it 
has become an institution in the is- 
land's main city. It is where chefs go to 
buy their ingredients, especially those 
who specialize in sushi. In fact, it is 
quite interesting to listen in to discus- 
sions between the merchants and the 
buyers who speak an incomprehensi- 
ble jargon. One of the best things 
about places like Hakodate, or even 
Abashiri, is being able to taste the fresh 
food. There are many restaurants 
among the market stands, and they 


another area in the late 50s, it came 
back to its initial location and has re- 
mained there ever since. All kinds of 
produce are sold in the market, but the 


region's specialty, squid, gets special 
treatment. At the centre of the market 
is a three metre high sculpture that 
pays tribute to the sea creature on 


Which the city's reputation rests. 

Sapporo also has a morning market 
(asacichi). Like Hakodate's, it opens very 
early, around 5 am. It is not as old, only 


serve delicious dishes at modest prices. 
It is there that you can savour the real 
taste of Hokkaido. 

о. м. 
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FOCUS 


BER From producer to consumer 


A few kilometres away from Sapporo, 
Oraru's little port is experiencing a revival 
with help from a master brewer who comes 
from Germany. 


owadays, Otaru isa little port like any other. 
№: ver, until the ninteen-forties it was 

the region's economic powerhouse. It owed 
its importance to commerce with Sakhalin Island. 
After being under Japanese control from the second 
half of the 19th century, Sakhalin passed into Rus- 
sian control again after the Second World War, and 
Otaru sank into oblivion. The warehouses, built 


over 100 years ago along a little canal, are remin- 
ders of its vibrant past, and itis in one of those buil- 
dings that Johannes Braun took up residence. He is 
gin Japan 
s, and settled in Otaru after being recrui- 


a44 year-old German who has been 


ted to manage a brewery. 
land in a whisky distillery when a head hunter offe- 
red me the opportunity to work in Jap 
remembers, “I had quite a lot of experience in beer. 
My family has managed a brewery in Germany since 
the 17th century and I studied, 


“Iwas working in Scot- 


he 


ind then worked in 


the field for quite a fe 


The relaxation in the law on the development of 


obreweries triggered the start of this exciting 


deci- 


tion of small business enterprises in the archipelago. 
This was in response to a strong demand as well 
as the need to revive a sector that was going through 
a crisis. After years of sustained growth, the 
e for the past 
the fact that 


two decade: 


over the years the sector's biggest businesses increa- 


singly turned their backs on the production 
of real beer. “Th 
that look like beer, but that 
ly beer. So you 
urprised that 


y make drinks 


the consumption 
rates are so bad?” 
says the master 
brewer of Otaru 
Beer with a grin. 

Johannes Braun is 
quite 
happy to be in 
Otaru. His figures are 
good. “They are increa- 
sing by 10% per year,” he 
adds. The business is going so 


obviously 
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Of all Johannes Braun's beers, the pilsner lager is the most successful. 


well that he has opened a second production unit 
just a few kilometres away in Zenibako. “We pro- 


addition to the 
When we ask him 
ake 


duce 2 million litres per year, 
150,000 litres made in Otaru. 


to explain his success, he replies simply, 
bee 
Johannes Braun had only one condition for accep- 


ting the job, and that was for him to be allowed 
to produce an organic and 100% natu- 
ral, non-filtered beer. “The big 
Japanese brands filter their 
› and at the end of the 
day, they offer very Ё 


varieties. They are four 
brands that dominate 
the market, but they 
produce only 
kinds of 


two 
beer. 1 

thought I might suc- 
ceed in the challenge I 
had set myself by offering 
different kinds of beer say 
the brew master. The Otaru bre- 


wery offers dunkel (dark beer), pils- 


ner (pale lager), and weiss (wheat beer), not forget- 
ting all the seasonal beers. The only downside of 
this wonderful venture is the difficulty that Johannes 
has in exporting his beers, 
nic, it doesn't travel very well and won't su 


distribution methods currently used that require 
ge,” he stresses, But Johannes 
If the beer can't. 
'umer must travel to 


long periods in stora 
Braun is not too bothered by th 


travel to the consumer, the coi 


the beer,” he joko No. 1 warehouse, where the 


production unit is situated, has been turned into 
a huge Bierkeller, worthy of it German counterparts. 
The decoration is German, the music is German, 
and most of the food is as well. “People love it? sa 


ys 
the master brewer. At the centre of this venue, which 
resembles Bavaria rather than Japan, is a copper bre- 
wing room that he imported from Germany. From 
producer to consumer - with no middleman. The 
quality of Otarus water and the yeast that Johannes 
Braun produces himself both contribute to the beer's 
inimitable taste. Thousands of people travel to 
Otaru for its beer, which is bringing back some of 
this little ports lost vitality. 


о. м. 


FOCUS Ф 


PLEASURE Royce’, the Rolls of chocolates 


Situated close to Sapporo, this company is 


gaining increasing popularity amongst 
chocolate lovers. 


okkaido is famous for fish, shellfish, rimen 
4 (especially famous in Sapporo and Asahi- 

kawa), maybe even cheese (Hokkaido's 
famous camembert sold in a tín box), and that is 
about it. This represents more or less the whole 
inventory of the island's food produ 
that is what most Japanese would say if they were 
questioned on the subject. However, this list is not 


or at least, 


complete, Of course there are many other agricul- 
tural products (such as wine) that are 
grown successfully and 
contribute to the region’s 
reputation but the 


one 
quite unexpected product 
that is growing in popularity 
throughout the archipelago 
and abroad, and that is cho- 
colate, Hokkaido is becoming 


a mini version of Switzerland 


thanks to a chocolate called 
Royce’ The first time you hear 
its name, you immediately think 
it must bea forcign business deve- 
loped locally to satisfy the demand 
of gourmets in the region. Royce’ 
does not sound very Japanese. “In 
fact, its the founder's name read back- 
wards? explains Imai Akiko, who is in 

charge of the company’s public rela- 

tions. It was Yamazaki Yasuhiro (Rohisu when the 


characters are read in reverse) who founded the com- 


1983, in the area surrounding Sapporo. "At 
e, nobody made milk chocolate in Hokkaido, 
ts milk,” 


although the region is well-known fo 


machine-tool factory, and was looking for an idea 
to start his own business. That is when he came up 
with the idea of a chocolate factory. 

His first workshop was fewer than 200 square metres. 
“I remember I used to make everything from scratch. 
I didn't have the means to pay for a machine. My 
only tools were standard kitchen implements. That's 
when I used to make chocolate bars in the shape 
of cows. They had quite a lot of success with tou- 
rists,” remembers Yamazaki Yasuhiro. Then he star- 
ted making “nama chocolate” (made 
with crème fraiche). 


Nowadays itis still one 
«' brand's most popular 
products. "It represents 5096 of our sales; says Imai. 
“We take advantage of the high quality of Hokkaidos 
milk products, but that’s not all. For a few years now, 
we have also been using potatoes” she says with a 
smile, seeinga look of surprise at the idea of a com- 
bination of potatoes and chocolate. 

But innovation is at the heart of Royce's success, and 
it so happens that the chocolate maker came up w 


the idea of potato crisps coated on one side with cho- 
colate. A local business supplies Royce’ with the 
crisps, which are then coated and packed. People 
love them. In the factory shop in Ishikari Futomi, 
just 30 minutes from Sapporo's city centre, boxes 
and bags of chocolate crisps sell like hot cakes. "Many 
tourists travelling through Hokkaido come all the 
way to the factory to buy some. It’s а sign of the pro- 
duct’s quality? adds Imai. 

Notall the tourists she mentions are Japa- 
nese, there are also many foreigners who 
are increasingly addicted to Hokkaido’ 
and Ro 
part of its marketing strategy. These 
past few years, the island has made 

great efforts to attract visitors from 
abroad, especially from Asia, and 
Royce’ has used one of its adver- 
tising campaigns to help pro- 
mote this, The company has 
developed its investments in. 
Asia, and opened many 
retail outlets: Singapore, 
in 2001, followed by 
Hong Kong, Thailand, 
Malaysia, the Philip- 
pines, Brunei, Indonesia, Taiwan, 
and Russia at the end of 2011. This fast-growing 
success both in Japan and Asia can be explained by 
theoriginality of the products, as well as the quality 
of the raw materials. "Hokkaido milk is wonder- 
ful. Wc only use milk from farms where the animals 
are fed with organic produce; insists Imai, It gives 
the product a unique taste and texture that cannot 
be found anywhere else. That is the reason why 


chocolat uses that fact as 


Yamazaki Yasuhiro is confident about the future. He 
is certain that this taste of Hokkaido can conquer 
the world. 


о.м. 


In its Ishikari Futomi factory, Royce’ makes chocolate crisps (left), йз famous “nama” chocolates made with Hokkaido crème fraiche (middle), and twenty other products that 


benefit from being packed carefully by hand. 
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W CULTURE 


EXHBITION Kioku: fracture and 


Until the 8th of December, 
Christian Ferreira will 
present the first 
collaborative installation by 
British artists Tom Milnes & 
Sabine Okami in the 
Accumulator Tower at 
Wapping Hydraulic Power 
Station. Titled "Kioku" 
(memory) this ambitious 
instal lon sees Milnes & 
Okami working with 
personal elements relating 
to emotional memories felt 
through disconnection. The 
starting point is based on 
stories related to the 2011 
Japanese earthquake, as 
experienced by Okami's 
grandparents. The artists 
explore issues of memory, 
translation and migration by 
weaving personal narratives 


into everyday Japanese 
convenience-food products 


and placing them in an 
unnerving environment. 
Milnes & Okami mirror the 
now disused warehouses of 
the area, which used to be 
filled with exotic produce 
from the Far East, by filling 
the space with shelves 
stacked with the re- 


ies 


interpreted copies of 
Japanese convenience food 
products. Each of the re- 
interpreted products is made 
from a wood-block print, 
loaded with family histories, 
thus creating a hybridized 
product which is then 
organized and stored away. 
By stepping into 
claustrophobic space filled 
with these re-interpreted 
products that seem at once 
familiar, yet exotic and 
foreign, the viewer will 
experience an unexpected 
shudder as the shelves 
transform the space into one 
of angst, creating a feeling 
of imminent danger 

Wapping Hydraulic Power Station 
Wapping Wall London E1W 3SG 
Weds - Sat 12:00pm - 6:00pm 


them all thelr cl 


igth. The loud rhythms с 


T His MONTH'S EVENT 


ovo Blue exorcist: 
could do better 


Rin Okumura is a young man with issues. He has been 
brought up with his twin brother by a priest, whom he 
calis father, and he is having trouble finding something 
constructive to do with his Ме. Neither studious, nor 
hard working, he is a great worry to his poor father. 
However, everything changes one night when Satan 
appears to him in person, tells him he is his son and 
that he has come to get him. His adoptive father, who 
is really an exorcist, prevents the master of evil from 
executing his plan by sacrificing himself. Rin cannot 
stand by and see his family suffer, so he decides to 
become an exorcist to vanquish his real father. In order 
to do so, he is sent to an academy that trains exorcists, 
whose director Mephisto is an enigmatic character, 
This is the animated adaptation of a classic shonen 
manga. There is nothing wrong with classic stories, but 
what about Blue Exorcist? 
The first thing you must consider is that the intrigue 
is based almost entirely on the characters, their thoughts. 
and their relationships with each other. The basic story 
is not sufficiently out of the ordinary not to have to rely 
‘on something else besides the charisma of the prota- 
gonists. This works quite well for three of the charac- 
ters; Rin В a somewhat uncomplicated, easy to unders- 
tand shónen hero, but from the start, you recognize 
his desire to reject his relationship with Satan in order 
to protect the people around him. That is the key to his 
charm, as well as being funny from time to time. His 
brother Yukio is also caught in a paradox: he loves his 
brother, but he is scared of the problems that might 
arise, and itis also his fault that his brother is reluctantly 
forced to become an exorcist. That is what makes him 
interesting. Last but not least is Father Figimoto, and 
although he appears only briefly, reveals a character 
that gives him immediate authority. 
Nevertheless, the story is not all that fascinating, 
although the action scenes are quite successful and are 
satisfactorily entertaining, but apart from those few 
scenes, the rhythm is slow and without doubt it can- 
not compete with the printed version of the manga. 
Ali in all, Blue Exorcist is an entertaining adaptation, 
although the intrigue needs to be explored in more 
depth so as to broaden the character of the protago- 
nists, who already display a certain amount of charm. 
ODAIRA NAMIHE 


(Yutaka) 


www yutaka.ca. 


Light and delicious 
‘Good food made Japan-easy 
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COCORO 


Sushi Tonkats: 


31 Marylebone Pareil ondon W1U 2NH 
Tel:020 7935 2933] 


ааа шь 


A 


CULTURE Ж 


LITERATURE The memory of our mothers 


By continuing the work she started with her 
first novel, Julic Otsuka forcefully evokes 
the conditions of Japanese immigrants in 
America. 


n the boat, we were mostly virgins. We had 
long black hair and flat feet and we were 
not very tall.” It is with these words that 

Julie Otsuka starts her new novel. In this, her second 

novel, the American of Japanese origin delivers an 

account of the life of Japanese women, who left the 
archipelago during the last century to flee poverty 
and get married to compatriots, who had themselves 
previously left Japan to make their fortune in the 

United States of America. Japanese emigration to 

the US started in 1890. That year, 148 arrived. 

Twenty years later, there were over 150,000, but 

their presence gave rise to many problems, and Japa- 

nese immigration was officially suspended by the 

US in 1924. 

Following her first novel, When The Emperor Was 

Divine, distributed by the same publisher in 2004, 


in which she described the way immigrants of Japa 
nese origin were mistreated and locked up in 
concentration camps during the Second World War, 
this time she pursues the quest for her roots. "I built 
up a picture of myself from what I knew of my own 
family history. My grandfather was suspected of 
being a spy for Japan and was picked up by the FBI 
on the day Pearl Harbour was attacked (7 Decem- 
ber 1941), and sent to camps in Montana, Texas 

nd New Mexico. My mother, my uncle and my 
grandmother were all interned in Topaz, Utah, for 
three years. My family has always b 
about what happened during the war, and in a cer- 


en discreet 


PREFERENCE 
THE BUDDHA IN THE ATTIC, Thorndike Press £18.86 


tain way, writing this novel allowed me to reach 
beyond this wall of silence? she said, back in 2004, 
when her first “serious” fiction, as she called it, was 
released. Similarly, The Buddha In The Attic requi- 
red a great deal of hard work from the young 
woman. “It slowly took me over completely.” she 
explains. However, and here lies the story's strength, 
the writer never falls into pathos, and opts instead 
for a pared down style, resulting in a certain dis- 
tance with the subject that allows her to avoid the 
use of vocabulary designed to play on the reader's 
emotions. Of course, that does not prevent 


mo- 


tion from b. 


ing present, quite the opposite in fact 
In the same wa 
be beautiful, Julie Otsu 
quite an impression. In her first novel, she had 
already begun her stylistic plucking away of any sen- 
timentality in order to give the reader freedom to 


y that rough textured ceramics 


a's second novel makes 


get to know the characters, the majority of whom 
are unnamed, In The Buddha In The Attic, none 
ofthe women, linked by stories of misfortune in an 
unknown land, have names. The main difference, 
this time, is the omnipresence of the collective “we”, 
“We spoke seldom. We ate little. We were gentle, 
fe were good. We never caused any trouble and 
allowed them to do with us as they pleased. We did 
not bother them with questions. We never talked 
back or complained. For most of us were simple 
girls from the countryside who did not speak any 
English and in America we knew we had no choice 
but to scrub sinks and wash floors." These few sen- 
tences summarise the atmosphere in the novel that 


cries out to the deepest corners of the reader's 
consciousness, He cannot be insensitive when rea- 
ding this detailed account of the lives of individuals 
who might become part of his daily life one day, 
and in whom he might have very little interest, only 
slight disdain. Ultimately, these Japanese wome 
could have been like the Senegalese, Gypsies or 
Tunisian women who are a constant presence 
modern day Paris, and of whom we take litte notice. 
One day, they might just disappear, as did the Japa 
nese in 1942. “The Japanese have disappeared from 
our city. Their houses are boarded up and empty 
now. Their mailboxes have begun to overflow. All 
we know is that the Japanese are out there somew- 
here, in one place or another, and we shall proba- 
bly not meet them again in this world? In the last 
apter, Julie Otsuka revisits the first chapter of 
When the Emperor Was Divine, called "E 
tion order n'19^ The novelist takes us ba 
and underlines how socicty's response to immigra- 
tion issues has barely evolved over the past century, 


although she never preaches, leaving the reader 
to make up his own mind about his attitude towards 
ODARIA NAMIHEI 


foreigners. 


Making 
Classes 
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music Interview with Hotei Tomoyasu 


Since August this year, legendary guitarist 
Hotei Tomoyasu has shifted his base from 
Japan to London and on Tuesday the 18th 
of December he will be performing his first 
ever solo live show here. 


You moved to London recently but I understand that 
you have visited the city many times before. What 
were your impressions when you came here for the 
first time? 

Hotei Tomoyasu: London is the birthplace of so many 
rock legends, such as David Bowie whom I personally 
to rock records from the age of 14, it really is a city 
of dreams. Soon after I had made my debut in Japan 
for the first time and it was indeed like 


revere, and for someone like me, who grew up liste 


I came he 


having а dream come true for me. 


What made you decide to move your base to London? 
H. T.: Last year was my 30th year in the music career 


and I also turned fifty this year, That was an illustrious 


turning point i vas one of the main cata 
lysts for the move. Also, during my 30th a 
concert, right after I had sung ‘Dreamin’ one of my 
favourite BOOWY songs, | turned to the audience and 


asked them, “Are you sil following your dreams?” This 


y career and 


niversary 


question was also somewhat directed at myself, and 
brought back memories of he first time that I came to 
London. My dream was always to travel the world with 
my guitar and I realised that I wanted to continue fol. 
lowing баг dream. 


What impressions do you get from the current music 
scene in Japan? 
H. T.: These days the technology involved in ma 


g 
music has come ona long way and pieces are put toge 


DPROFILE 


HOTEI TOMOYASU. One of the most prominent 
guitarists representing Japanese rock, Hotel 
Tomoyasu debuted In 1981 as guitarist for legendary 
rock band BOOWY. He started a solo career after the 
band split, as well as forming COMPLEX with 
Kikkawa Koji and works as a producer, lyricist and 
songwriter, achleving numerous million selling hits. 
His activities encompass a wide varlety of flelds, 
Including creating music for film soundtracks and 
appearing In commercials. Hotel held a concert to 
mark hls 30th year as an artist In 2011 and moved to 
London In August 2012. 


CONCERT INFORMATION 


ELECTRIC SAMURAI) Tuesday 18th of December 
2012 - Round House London 
For more Information: www.roundhouse.org.uk/ 


P PRIZE DRAW HIS AUTOGRAPI 
For more Information: wwwzoomjapan.info 
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ther electronically, using pre-created, finished sounds, 
so Lind off 
individuality is being lost. When I was 14, I taught 
myself to play the guitar in my own unique way and 
searched out the kinds of sounds that I liked and the 
chords that liked to play myself. That process of trying 


el that the personal touch and musicians 


and experimenting to see how you can produce your 
own sound is fascinating and it isa great shame to think 
ifitis completely disappearing, There is definitely some 
thingimportant missing today for an old soak like me 


(Laughs) 


Thear that among the many different areas of music 
that you are involved in you also provide music for 
theanime world. What exactly have you done along 
those lines? 

H. T.: I did the theme song “STILL ALIVE" for “Fist 
ofthe North Star 2010" Also, the weeping sound made 
by the Ohmu in Nausicaa of the Valley of the Wind 
was actually made with my guitar. 


Please could you tell us about the concept for your 
live concert in London on the 18th of December and 
why you are so enthusiastic about it? 

H. T. : “Bartle without Honour or Humanity’, the 
theme song that I did for Quentin Tarentino’ film Kill 
Bill is pretty well known among British people. That 
song really shows off the dynamism thatthe guiar can 
produce. The London concert will feature roughly half 
guitar tracks like this and half pieces with vocals. I will 
be in both English and Japanese. There are 
many great musicians in London so I am really excited 
about doing а live concert here. I would love it ifeve- 
ryone came along to hear my own style of music that 


ging 


Japanese culture is flourishing here. Lam one of man 
Japanese guitarists who grew up being influenced by 


takes the fundamental vibrancy of the guitar and has 
absorbed things into that from all kinds of other genres 
such as funk and electronica. I want for British people 
interested in Japanese culture, as well as those who may 
never even have heard of me to be able to listen to 
my music straight up. There will also doubtless be those 
in their late thirties and forties working at Japanese 
firms over here who heard my music when they were 
growing up in their youth, I really would like for all 
those people to come together, with me giving it my 
all up on the stage, and experience the atmosphere as 
onc. Lam confident that my guitar sound can deliver 
excitement and satisfaction to everyone who comes! 
This ive show will be the first page in the second chap- 
ter of my long career as a musician. I can't wait to see 
what kind of opening I can make for this new story 
with all my fans. Ihave done many thousands of 
concerts over the years but getting up on this one will 
be surely an unforgettable experience for me. 


Finally, do you have any messages for the readers 
of Zoom Japan ? 

H. T.: Those Brits who have an interest in Japan's cul- 
ture really have a deep understanding of the good 
aspects of Japan that Japanese people are so oft to for- 
get. Lam very happy that thanks to people like them 


Ican now сас excellent sushi here in London and that 


the magnificent rock and roll coming out of the UK. 
and Lam now here to showcase Japan's rock and roll 
on British soil. Get your friends together and come 
along to sce the show! 


INTERVIEW BY YOSHIKI VAN 


Commemorating 
80 years of JSPS in 2012 


Japan Society for the Promotion of Science (JSPS) 

was set-up in 1932 as a governmental funding agency. 

JSPS backs basic scientific research in Japan in all fields from natural and 
physical to the humanities and social sciences and gives complete support 
to the creation of researchers' own intellectual activities. 


JSPS' 80th Anniversary Events 


Building Resilient Infrastructure and Society 
- Drawing on experiences of the Great East Japan Earthquake 
Date: November 14th 2012 Please visit our website late October for more details available from then. www jsps.org/80th/ 


Film Screening Event in Sheffield 
Japan Since 3/11: Recovery and Reconstruction, 
Date: October 31st 2012, 17:00 to 20:00 Registration now open at www;jsps.org/news 


Follow updates of these events on facebook _# 
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HOSODA MAMORU "Making a movie means 
knowing how to take risks" 


The Wolf Children, Ame and Yuki, is this 
Japanese film dircctor's latest masterpiece. 
Tewas a great success throughout Japan 
during summer 2012, and itis yet to be 
released in Britain. 


How did you start working in film? 
Hosoda Mamoru: When I was 12 years old, I bought 
an issue of the monthly magazine Animage in which 
there wasa feature about the film The Castle of Caglios 
tro, It was the second movie in the series. The names 
Miyazaki Hay: 
Tknew nothing about the 


ə and Otsuka Yasuo were quoted, and 
So I went to see the movie, 


and I was bowled over, Iwas in my last year in primary 
school and I can remember writing in an essay at the 
end of the year: “I want to become a cartoon director 
like Miyazaki Hayao.” 


Did you read a lot of manga? 
H. M.: My parents didn't b 


but my mother loved the cinema, so she let me watch 


y them for me very often, 


movies, and it is thanks to her I was able to see so many. 
So I was naturally more interested in cinema than 
manga. 


What is your favourite film? And who is your favou- 


PBIOGRAPHY 


HOSODA MAMORU was born In 1967 In the 
prefecture of Toyama. In 1991 he began working at 
Tóel Animation as an animator. After being 
recognized for his talent, he started an Independent 
career. In 2006, he directed The Girl Who Leapt 
‘Through Time, for which he recelved many awards. 
In 2011, he founded his own production company, 
Studio Chizu, and he has Just released The Wolf 
Children, Ame and Yuki. 


rite film director? 
H. M.: In terms of Japanese ci 


sof S 


ema, I really like the 


mov mai Shinji, who is dead now. In the eigh- 
he was very active. I like Sailor Suit, Machine Gun 
and Typhoon Club a lot. I started taking interest in 
European movies when I was at University. That's when 
Fellini’s Intervista was released. When I saw the work 


of Leos Carax, I was completely dazzled by his talent. 
There are many others, but I still remember Victor 
Erice’s first movie, The Spirit of the Bechive, really 
moved me. Actually, when people ask me what my 


favourite movie is, that’ usually the one I quote. 


Were you already thinking about directing cartoons 

back then? 

H. M.: No. I studied painting at university and was 
terested in modern art. With time, I became increa- 


singly interested in pictures and cinema. 


And when you left university, you started working at 
Төбе Animation. 
H.M. 


director, but I w: 


fes, indeed. I could have become an indepen- 


de: 


nted experience of working in a 
team. Thats why I started at Toei 


And you started making children's films. Was there 
a gap between what you really wanted to do, and what 
you were doing? 

H. M.: As you сап imagine, there was a gap. Directing 
children’s films was completely different from what 1 
was doing before. The fact that children didn't know 
much about the way of the world bothered me. lt was 
difficult for me to find a good way of communicating 
with them. So I thought of a way to try and get them 
interested in my work. In retrospect, I сап say that it's 
very interesting for a director to create for children 


Icallowed me to learn something very important: how 
to communicate with people who don't share the same 
outlook on the world. 


Do you think that may have something to do with 
your films being appreciated all over the world? 

H. M.: Maybe! In general, and not just in Japan, authors 
draw upon their own country's culture and references 


that don't need explaining, I often ask myself what it 


is we can all share as human beings despite our cultu- 


ral differences. 


How did you start working on your films? 
H.M.: I had been wanting to make a feature film for 
along time. When I worked at Tòci, I was ой 
job at Studio Ghibli to direct Howl's Moving Castle. 
Thad only directed short movies before, so I gladly 
accepted СҺЫ 


da 


s offer. In the end, the project was 
developed without me, but I increasingly wanted to 
make a feature film. So I left Téci Animation for 


Madhouse. That's when I directed The Girl Who 


Leapt Through Time. 


Wasn'tit hard to leave a place you had been for such 
along time, for a new adventure? 

H.M. 
movie. But it's very difficult. And if you fail the first 


I think many people hope to make their own 


time around, there's no second chance, Not everybody 
is lucky enough to get a first chance. But if you are 
given one, then you need to put all you have into that 
movie, even if it means risking your life, your future, 
your family, and your pride. So it was out of the ques- 
tion to stay at Tóci. I needed to direct my own movie. 
And I was ready to sacrifice a lot to achieve that. It was 
a weird feeling, but I had the impression I had reached 


a point of departure. 


EMINAR: 
aj 10 & Sunday 11 November, 2012 


PLACE! KONINGSTEEN Oxdonkstraat 168 
1880 Kapelle op-den Bos, BELGIUM 


physical and psychological states. 


PHYSICAL PSYCHOLOGY AND COLOR ONSA THERAPY- 
itis a healing technique using a Sound Ther- 
apy based on the philosophy of the Applied Ki- 
nesiology and 5 elements: Wood, Fire, Earth, 


Metal & Water, a natural cycle of energy developed by Japan 
Kinesiology Institute LIKII reinforced by the application of 


tuning tool 


to adjust frequencies of mental, 


ЕУ 


20%оғ 


Hair Cut or 
Hair Colour 


Massage 
(1 hour) 


"Valid until 30th November 2012 


64 Blandford Street, London W1U 7]F 
Tel: 020 7487 4311 
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Despite her oft dreaming nature and frail constitution, Hana, Ame and Yuki's mother demonstrates an astonishing 


and exemplary strength of character. 


Tell us about your latest movie, The Wolf Children, 
Ame and Yuki, How was the project born after the 
success of The Girl Who Leapt Through Time and 
Summer Wars: 

H.M. The Girl Who Leapt Through Time w: 
story. Then I made Summer Wars based on my expe- 
rience of marriage. The Wolf Children, Ame and Yuki, 
is about how you bring up a child. Many people are 
concerned with this. 


alove 


Everybody has parents, so it's a 
common theme for all human beings. In spite of this, 


there are very few films on the topic. 
In your movies, isn't the main character often a 
woman? 

H. M.: Yes. Women are photogenic. 1 always look for 
th great vitality for the main role, someone 
who can overcome all sorts of difficulties. 


someone 


Does this mean that women have more vitality 
than men? 


H. M.: Yes, I think so. Men's vitality is different. For 
men, із ай about win: ether in work 
or in love, men alw: y But for women, 
winning or losing doesn't really mean much. They 
make different choices in lif 


gor losing- 


ys react that ws 


Each one of them de 


lops her own values, her own sense of what life is about. 


Men are too simplistic. We rel one value, 


on only 


And we're not photogenic. That is why I 


n inspi- 
red by women's v 


ality, because they have the power 
to change the course of a life. I feel comforted when 
can do. 


I see what they 


In your opinion, did the tragic events of 11 March 
2011 have an influence on the concept of family in 
Japan? 

H. М.: I think that the way the Japanese think in terms 
of family has changed a lot since the earthquake. I 
think they have become aware of what is most impor- 


tant. Before, we used to say, “this is important, and 


that is important too.” Everything had the same value. 


Since March 1 1h, I think children are at the heart of 
our preoccupations again. We have finally understood 
that it is essential to raise our children, even if the 
world has been completely destroyed. We ask diffe- 
rent questions: “In case of a major crisis, how should 
we bring them up? What do we need to do it?" Since 


the earthquake, we've come to understand that the 
only thing that counts is “protecting and bringing up 
our children’, There is a direct link between The Wolf 
Children, Ame and Yuki and Japan since March 11th. 


During the world premiere in France, you were asked 
many questions about the importance given to the 
countryside in your movie. Had you always plan- 
ned that the story should take place in Toyama, the 
region where you grew up? 

H. M.: Because the film is about the relationship bet- 
ween children and their parents, I thought about my 
mother a lot. Lam an only child. I questioned the fee- 
mother while growing up. I 


always wondered if, as her son, I had contribu- 


ted something to her life. Because she is dead, I wasn't 
able to ask her, but that’s what I was thinking about 
while making this movie. And that's also why I natu- 
rally imagined the story happening in the region in 
which I had grown up. 


So it had nothing to do with describing the contrast 
between a big city and a village? 

H. M.: No. But you're right, 
idea in the movie 


m often asked if the 
as to draw a contrast between 


nature and the city. In fact, for personal reasons, 1 


wanted to show chi 
side. Not e 
the countryside, so I thought it would be a good idea 
to show it and demonstrate other ways of building 
one’ life. 


ren growing up in the country- 
verybody is lucky enough to grow up in 


Is the countryside a model? 


lc isn't just a place where 


nature is generous and good for humanity. The area 


in which I was born is quite wild, Ie’ a village situa- 


Japanese 
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62012 WOLF CHILDREN" RLM PARTIE 


ted at the foot of the Japanese Northern Alps. Life 
there can be quite difficult when compared to big 
cities like Paris or Tokyó, where you have access to 
everything and it’s easy to bring up children. That's 
why I thought it a good idea to show how children 
arc raised and grow up in the countryside. 


In the UK, too, there is growing enthusiasm for 
ecology. But most of the time we have an ideal 
vision that has nothing to do with reality. We tend 
to sce things through rose tinted glasses. 

H. M.: I completely agree. Nature isn't easy. That 
is why the movie has nothing to do with ecology. You 
only have to look to the events of March 11th 2011. 
That day, nature destroyed many lives. She isn't always 
gentle with us, but despite the conditions, humanity 
survived. We've been trying to protect nature from 
civilisations progress for 30 to 40 years now: But when. 
considered on the scale of "human history’, nature 
hasalways been stronger. She can be dangerous, just. 
like she was on March 11th. It is essential to think of 
children’s wellbeing whatever the environment in 
which you find yourself, 


When watching the movie, I couldn't help but won- 
der if you wanted to show the wild side of man, with 
these half-wolf, half-human creatures? 

H. M.: I chose to create half-wolf and half-human 


DSCREENINGS 


‘THE WOLF CHILDREN will be shown Thu 11 Oct. at 
12:45 p.m. and Sat. 13 Oct. at 12:15 p.m. at the Vue 
Cinema In London, Sun 14 Oct. at 1 p.m. at Rich Mix 
cinema In London and Sun 21 Oct. at 20:40 at 
Filmhouse In Edimburgh (tel. 0131 228 2688) 


creatures because I feel they re representative ofhow 
children are. They have two faces, one is closer to 
nature and the other is closer to civilisation. When 
growing up, they lose their naturalness little by little. 
They become aware of society and become human. 
Ie’ called becoming an adult, but I'm not convinced 
by the process. Some people succeed in keeping their 
wild side, in staying natural. 


At the start, it is Yuki who is closest to the universe 
of wolves, but then she turns towards the world 
of human beings. Is there a meaning to this evo- 
lution? 

H. M.: Her little brother, Ame, is quite a weak child 
in the beginning, but he chooses to turn towards the 
world of wolves when growing up. Children grow up 
in different ways. They don't always choose the same 
path. They can completely change and that's part of 
their dynamic growth. Yuki is very curious and lively. 
When she walks into the world of humans, she fits 
in easily. On the other hand, Ame is cautious. He 
increasingly resembles his father, and he ends up dres- 
sing and thinking the way his father does. The 
moment when Yuki and Ame see their destinies trans- 
formed in the movie is very important. 


Is it a coincidence that the date on the father dri- 
ver's licence is March 1 1th? 

H. M.: Irsa coincidence, His birthday is February 
Lth. In Japan, a licence is valid until a month after 
the driver's birth date. That is why March 11th on 
the licence appears several times during the film. 
Although it is a complete coincidence, it's hard not 
to connect it to the current situation in Japan. When 
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he dies in the movie, the only thing that remains is 
his driver’ licence. Many people may have experien- 
ced the same situation. That Hana, the main charac- 
ter, ends up alone with her two children, and respects 
her dead husband’ will is very symbolic. 


Could you tell me about the team you work with? 
Н.М. Sadamoto Yoshiyuki is the character designer 
Thave been working with since The Girl Who Leapt 
Through Time. I couldn't have imagined making this 
movie without him. Yakagi Masakatsu wrote the 
music. Its the first time we have worked together. It's 
also his first experience composing music for a movie, 
but what he wrote is very subtle and moving. He has 
arare talent. 


What project do you have planned now? 

H. M.: I can't think of future plans before a movie 
is finished. By listening to the viewers’ comments, I 
try and understand what they felt, what we need to 
do now, and that’s what is important, It gives me 
something to chew over and then I can start writing 
a new story. 


Lately, some magazines have been saying that you 
are the new Miyazaki. 
H. M.: Lam not Miyazaki Hayao. He is what led me 
into film, but when I write a story, I do not do it to 
resemble him. What is interesting in cinema is the direc- 
tor’ capacity to create a multiplicity of views for the 
audience. I can't say Miyazaki Hayao didn't influence 
me, but I would like to write my own films. 
INTERVIEW BY YATABE KAZUHIKO 
AND ODAIRA NAMIHEI 
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£100 Voucher a portion of Sashimi Platter for 4 people 
Matsuri Restaurant Satsuma 


How to enter: 
The competition entry period is the Winners will be announced in the December Issue of JAPAN, 


To enter simply go to the JAPAN website at WWW.zoomjapan.info and fill out the survey. 


Ki www. facebook.comiZoomJapan www.zoomjapan.info 


The best Japanese cinema this Autumn! a third window films 


Posse sft 


TETSUORR 
THE IRON MAN / BODY JAMMER 


"third window films .; 


KOTOKO TETSUO I&I ISN'T ANYONE ALIVE? 


From the director of Tetsuo. Available for the first time on Cult legend Sogo Ishii returns 
Winner of the BEST FILM in the Blu-ray with newly remastered after a 10 year gap since his 
Orrizonti of Venice Film Festival! transfers by Shinya Tsukamoto. last feature film! 


On DVD & BLU-RAY OCT 8th On DVD & BLU-RAY OCT 8th On DVD OCT 22nd 
www.thirdwindowfilms.com f facebook.com/thirdwindowfilms E twitter.com/thirdwindow 


LANGUAGE Technology comes 
to the rescue for learners 


Learning to read and write in Japanese might 
seem impossible. But there are several different 
technical solutions that can help. 


n arriving at his host family, Pipo discovers 
what will be his own private space: his 
room. From now on, he must develop his 


private response to this new world in Japan and face 
up to the unknown day by day. So as not to appear 
uncouth, he needs to put aside all the rules that have 
fe up ui 


regulated 
Shapes, 

To gain confidence, Pipo needs to learn to read and 
interpret all that he 


ies, directions, 


Now read over these last few lines again, and ima- 
gine what it would be like learning how to write 
in Japanese. You can approach writing in Japanese 
asa story, looking and questioning. So says Stéphane 
Barbery in his excellent blog (www.tropiques-japo- 
naises.fr/apprendre-le-japonais), "you walk through 
life differently when you cannot make use of the 
written word. The way you sce things can be com- 
pared to photography. Its about being on the loo- 
kout. (...) As the texture of the world becomes more 
complex, so anxiety increases." 

But when you are motivated, learning how to write 
in Japanese need not cause you anxiety, especially 
nowadays, with plenty of effective and fun inter- 
active tools for learning hiragana, katakana and kanji. 
With the iPhone, iPad and the proliferation of touch 
screen technology such as Kanji LS Touch, you can 
record your thoughts without using pen and paper. 
iShodo and hodo applica 
to enjoy writing practice without dirtying your 


mu ons allow you 


NIHONGO 


PIPO IN JAPAN 


My room 


My room... well the place (уе been given 
to mate myself at home. 


surely know about that wonderful tool for learning 
how to write kanji: the Calligraphy Training game 
(sold only in Japan). Created for those Japanese peo- 
ple who wish to regain the benefits of writing by 
hand which have been neglected due to the conti- 
nual use of computers and mobile phones, this game 
can also be of great help to a language student lear- 
ning kanji, who wishes to perfect his calligraphy. 
This is because the game is all about achieving per- 
fection. The program immediately identifies and 
corrects the slightest mistake you make, and gives 
valuable advice on how to make improvements as 
well. 

Some will say, rightly, chat a rigid and inflexible com- 


puter program cannot reproduce the precision neces- 


for calligraphy, or for drawing, and that just 


sar 
doing it correctly may not always mean doing it pro- 
perly. However sophisticated, technology will never 
replace the model from which it took its inspiration. 
The Japanese know this well, and it is mostly to 
in the small gaps in the day that they turn on their 
DS and practise their calligrapl 
getting that their education was in fact based on tra- 
ditional methods. 


vithout ever for- 


PIERRE FERRAGUT 


PRACTICE 


(К 
АЎ (shizen) : Nature, natural. 

Fe? "nrc 
REMESOUCMIEARATRUVFLBOET. 
Kakijun dori nl kakeba shizen de utsukushli I nl 
паптози. 

Respecting the order of the lines when writing In 
Japanese allows you to produce beautiful, natural 
looking characters. 


hands. Those familiar with the Nintendo DS will 
4 


SITO 
\, \ JAPANESE 


www.itojapanese.com 


Come and Learn 
Japanese with us! 
Beginners to 

Aianced belcome 


ese Food, 


One of the Largest Stockists of 
Japanese Books and Gifts in Europe!! 


Piccadilly Circus, Lower Ground Floor of Mitsukoshi Department Store 


JP-BOOKS 


JPT Europe Ltd. 


зе Books 


Manga Comics E 
& Magazines 


CD/DVD 


quas scien Japanese Gifts 


shop.jpbooks.co.uk 


Mitsukoshi Department Store, Dorland house 14-20 Regent Street, London SW1Y 4PH UK 
Tel +44 (0)20 7839 4839 Fax +44 (0)20 7925 0346 Email info@jpbooks.co.uk 
Open Mon-Sat 10:00-18:30, Sun 10:30-16:30 [EJ wwwfacebook-com/jpbooks 


10% DISCOUNT 
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The drink that's 
pretty in pink 


Drinking alcohol is not normally associated 
with improving your looks, but more likely 
the pale, blotchy skin 
of the morning after. 
Two new products 
from Japanese bre. 
wing giant Gekkeikan 
attempt to change 
this image however. 
Kirei ume-shu (plum 
wine) and Kirei 
momo-shu (peach 
liqueur) from the 
Petit Moon label, 
contain two ingredients more 

usually found in beauty products. Collagen in 
the plum, and hyaluronic acid, undergoing a 
bit of a craze in Japan at the moment, in the 
peach. 

The pink labelled bottles, available at the 
Japan centre, either online or at their Regent 
Street store, are clearly aimed at the young 
female market, and claim to rejuvenate the 
skin and help the body's regenerative pro. 
cess, 

The peach version is slightly sweeter, but they 
both taste very fruity and light, with a low 
alcohol content so they go down very easily, 
either neat, on the rocks, with soda or as a 
mixer in cocktails. 

Whether they actually work Is a matter for 
discussion, but what's certainly true is they 
are great for relaxing at the end of the day, 
without worrying too much about how your 
head feels in the morning. 


Gekkeikan Kirei Umeshu plum wine 300m! £7.20 
Gekkeikan Kirei Momoshu peach liqueur 300ml £7.20 
("Prices may be subject to change) Japan Centre 


Усикккдм 


KIRELUMESHU mumwe — M 
KIREI MOMOSHU reac пош ША] 
=) 


Valid at Regent St store / umaj|Westfieid) 
Stratford store. Show this voucherfat/cashierg 


Regent St store: 14-16 Regent St London 
BUVOTI E aaa 
| www japancentre.com Ground Flor Westies Stator Cy 
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RESTAURANT Singing the praises 


of Suki-yaki 


ne ofthe most satisfying things about cating 
О out in Japan is the number of dishes cooked 
right in front of you. 
There's something communal and incredibly appeti- 
zing about gathering round a hot plate or pot, feel its 
heat, hear the sizzle of frying fat, the bubble of simme- 
ring stock. 
‘One such dish is Suki-yaki, a kind of beef stir-fry made 
with onions, cabbage, carrots, mushrooms and kon- 
nyaku noodles. 
Popular as family meal for large gatherings, it is simi- 
lar to Shabu-shabu and Nabe, 
though no water is added. 
Incidentally, Suki-y 
English title of the only Japanese 
language song to top the Ameri- 
can charts. The Suki-yaki song 
(Japanese title "Ue o Muite Aru- 
kou, or ‘Let's walk looking 
upwards) was a huge hit in the 
60s, but has absolutely nothing to do with food, it was 
given the catchy name because Americans associated 
itwith Japan. 
Ribon restaurant near St Pauls and Farringdon isa great 
spot to try the hearty dish, especially with the cold 
nights now drawing in. 
A gas burner is brought to your table, with a casse- 
role dish on top, First the vegetables are fried in oil, 
then a mixture of soy sauce, sugar and sake is added, 
followed by thin slices of sirloin steak, placed to one 
side. 


ki is also the 


This в all carried out expertly by your waitress, who at 
Ribon dress in traditional hakama, a kind of pleated 
skirt worn over kimono. 

As soon as the meat browns its ready to eat, either by 
dipping into a dish of raw quail eggs to soften the fla- 
vours, or on its own. 


Mon to Sat 18:00-24:00 
"Sat Reservation only p 


-Max 30 people — 1 ^ 

- Party foods from £20 per person 

2 Karaoke charge 5 £25 L £50 per hour § 
iif, IMpanese Restaurant 


E, 6 Holborn Viaduct, London ЕСТА 2AE 
ribon 


Tel 020 7329 3254 
www ribonrestaurant.co uk. 


Suki-yaki isa dish for sharing, it encourages conversa- 


tion and social interaction, as you take turns to pi 
out the sw. 


t and succulent pieces of beef with your 
chopsticks, and devour them with mouthfuls of rice, 
washed down by miso soup. Filling and flavoursome, 
the only problem is who gets the last slice of sirloin. 

Ribon itself covers two floors, with a modern dining 
area and bar by the entran, ‘hile underneath, down 
the stone spiral staircase is a more atmospheric space, 


with nooks, crannies, and archways which feel like they 
might be part of the original structure of nearby Hol- 
born viaduct. 

There are private rooms for mah- 
jong and karaoke, and the walls 
are covered wit 
impressively xintings 
by the restaurants friendly pro- 
prictress, who uses the pen name 
Junko Ribon. 

Often wearing a kappogi, old style 
Japanese apron, she happily chats away, often about 
news from home which she picks up from the many 


Japanese salarymen who work nearby. 
‘A popular lunchtime spot, there 
are daily specials, sushi and s 
himi, udon, tempura, and oko- 
nomiyaki on the menu. 

Suki-yaki is available in the eve- 
nings, every night of the we 
Just remember to bringa friend. Я 


Alexis Brown - 


* REFERENCE 

RIBON JAPANESE RESTAURANT 

6 Holborn Viaduct, London ЕСТА 2AE 

phone 020 7329 3252 www.ribonrestaurant.co.uk 


7 Half Moon St. Mayfair, 


www. kik 


Authentic Japanese Restaurant 


" sfilishjand тоет hotel restaurant 


55 HANGER LANE, LONDON W5 3HL 
Tei: 020 8997 0206 
www.momojapanese.com 

Men - Sat 12:00 - 14:30 18:00. 


Tori Kara-age 


The popular dish "Tori Kara-age" (Fried Chicken) 
has been eaten in Japan for over 90 years and 
isa versatile staple of Japanese dinner 

tables, izakaya style drinking 

establishments and in packed 

lunches. It is made by first 

seasoning the meat with 

ingredients such as soy А 
sauce, garlic and ginger, = 
coating it with flour and 

potato starch and then frying it 

in oil. The crispy coating differs from 

that used in tempura and this method can also 

be applied to fish. 


= | Ingredients: (Serves 1 - 2) 
А КЕЗУ | One bag of kara-age mix 
BREA | 150.2009 boneless chicken thighs 
mu 


This recipe uses a product that makes the 
preparation process simple, with the seasoning 
and coating all done in one step. The kara-age is 
not deep fried either so this is a nice dish for 


those who are watching their weight A la 


How to prepare: = 


75 Parkway, Camden Town, London NW1 7РР 
020 7482 2036 
Lunch 12:30-1913:45 Dinner 18:00-.c 


Japanese Fine Ramen Noodle & Sushi Bar 

eg ITTENBARI 
84 Brewer Street, London WLF SUB 
tel: 020 7287 1318. 


^ [Г] OPEN: Mon-Sat 12h-23h San12h-22h 
@. с 


ingredients can be purchased at the Japan Centre 
www japancentre.com / 14 -16 Regent Street, London SWIY 4PH UK 


Opening i in November. бо ё А < 


For more det Gc mofuku 
Adventur ous, ‘stylish Japanese ramen and curry restaurant 
A new Japanese approach to casual dining. Our enticing 


menu features 6 types of ramen including Kumamoto-style 
pork, 10 types of curry, bite-size gyoza, takoyaki, etc. 


tel. 020 7436 0550 
www.gomomofuku.co.uk Ї | 
25 Coptic Street, London WC1A INT © Tottenham Court Rd 


Free drink 
r 
takoyaki 
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The Golden Pavilion was burnt down in 1950 by a mentally ill monk who was unable to cope with its beauty. His story inspired Mishima Yukio. 


DESTINATION When Kyoto goes up in flames... 


The ancient imperial capital welcomes 
visitors all year around, but autumn is the 
best time of year to visit, and this is why... 


44 L^ standing near the "water mirror 


and the other side was bathed in light under 

the setting sun. The fishing pavilion on the 
left was half hidden. The pond, full of weeds and water 
plants, reflected the image of the Golden Pavilion per 
fectly, the reflection even more beautiful than the real 


thing, The rays of the setting sun played on the roof cano- 


pies, and were reflected back into the pond. Compared 


to the surrounding daylight, these flashes were too strong. 


and dazzling; and just as in a painting with exaggerated 


perspective, the Golden Pavilion gave me the impres 


sion it was both stretching higher, and leaning backwards 


alittle.” These few lines by Mishima Yukio in his famous 


novel, The Temple of the Golden Pavilion, illustrate the 


fascination the building holds for those who visit it. All 


you need to do is watch the great number of visitors who 


stand there every day, star 


gat it, in an attempt to unders 


tand the secrets of its beauty. At the start of Mishimas 


novel, the hero says it is, "nothing more than an old, 


blackened and in ificant two storey construction, 


but he very rapidly comes to understand that "nothing 
else in the world can compete with the beauty ofthe Gol. 
den Pavilion.” This building, completed in 1398, over: 


looksa pond called “the water mirror’, in which it is per- 


fectly reflected all year round. However, in autumn its 
appearance is altered amidst the surrounding colours 
that range from yellow to bright red. Kyoto, the eter 


nal city, is transformed at that time of year by the stun- 


ig colours that attract thousands of people, 


hout the city, the multicoloured leaves play in 
the autumn light, filtering it to put on a beautiful show 
for the awed visitors. We invite you to join us on this 
autumnal promenade, giving you time to calmly prepare 
for your next trip to Japan. 

“Kyoto is the only city in the world where past and pre 
all the old 


sable, Here, 


sent overlap in such a natural way: In Tol 


locations have changed and are unrec 


every stone, every tree, every sound, every animal has 


IPPODO TEA CO. KYOTO 


Specializing in Japane: Tea since 1846 


shop ippodo-tea.co.jp 
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TRAVEL @ 


remained the same, a visitor who often travels to 


this city, which has been saved from the foolish human 
desire to constantly change everything, 

“Thea 
emperors, architects builders, 
goldsmiths, lovers, enamellers, philosophers, town plan. 


tion of Kyoto required generations of aesthete 


ardeners, sculptors, pocts, 


ners, craftsmen and artists, but from the very beginning 


Kyoto must have demonstrated such purity such accom 
plishment that even the most unscrupulous warriors 
recoiled from destroying it? wrote journalist Marcel С 
glaris in his book, Visa for Japan, published in 1958 


Both these quotes describe the city perfectly and still 


apply tod 


When you step off the train in Kyoto on 


a beautiful autumn morning, into the railway station. 


that has been completely renovated by the architect Hara 
Hiroshi, you should first choose to walk to the Gol 
den Pavilion, before it is invaded by cohorts of tourists 


from around the world later on in the day. You cannot 


puta price on being the first to arrive and having the 


place to yourself Perhaps, at that moment, you just mi 


be touched by its grace. "Bit by bit it began to exist inside 
me, profoundly, and completely. It became difficult 


for me to recall any detail of the Pavilion without fee- 


ling the whole of my being vibrating,” says Mishima’s 
younghero about the building he will, nevertheless, end 
up destroying, In spite ofall the crowds that gather there, 
the place always inspires respect. Ie is not only the buil- 
ding that draws your attention but the whole of its sur- 
roundings. The red leaves (koyo), that the Japanese love 


as much as cherry tree blossom, will make your head spin. 


Ir is hard to know where to look; they are everywhere 
Along the avenues, the maple trees stretch their redde: 
ning branches as if they want to block the way and are 
begging for attention. Amateur photographers need lit 


tle persuasion, and snap away as though the trees are 


y's film stars, while the Golden Pavilion finally disap- 


ars as you turn a corner. It is now time to leave this 
beautiful location for another temple, just as attractive 
at this time of year: Kiyomizu-dera. The easiest way e 


At Kiyomizu-dera temple, every visitor attempts to capture 
the beauty of the autumn leaves in his own way. 


JAPAN RAIL PASS ~~ : 
GHIBLI MUSEUM 


Booking 
> 020-7976-1191 
=” www.mybus-europe,jp/myBusUK/ 


4 


The BEST price in the UK eciali e 


www.tteuk.com/japan-rail-pass 
чу info@tteuk.com = 
020 7430 2438 A 


rapioun 
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D> to get there is by taxi, and with abit of luck, you 
might have a driver who speaks а few words of English. 
In Tokyo, itis often said that people in Kyoto are not 
very friendly, and treat tourists rather rudely. This is 
sometimes true with visitors from the capital, but the 
locals are charming to foreign tourists, and proud of the 
interest show 


in their city by travellers from all over the 


world. Ir is just a question of minutes before you arrive 


ra, the 


at Kiyomizu-d Clear Water Temple”, a building 
that also includes a pagoda and a large raised terrace sup- 
ported on pillars. Irisa magical place to be in the autumn. 


In the 


moon, the light floods the leaves on the nume- 
rous maple trees in this truly magnificent location, and 
their glorious beauty attracts even more stares than the 
Golden Pavilion. "Its the season during which they 


bloom. Not blossom made up of petals and corollas, but 


of leaves that turn to crimson. A flame, an explosion, a 


silent fire, slightly m. 
found in the beauty of germination, but in shades of 


ancholic because its beauty isn't 


decomposition instead,” said the Italian Fosco Maraini 


in his Japanese travel notes published in the late 
fifties, He added, "Maybe this is why maple trees are 


inten 


so sacred to Buddhists, who always embrace the fragi- 
lity of things, gathering together pictures of the world 
disintegrating with all the pain, on the threshold of emp- 


tiness. No other tree has such precisely defined leave 


mathematical, ineffable, hanging in the air like a ve 


nse scream of fiery colours.” 


such strength, such an in 


You get all ofthis when you are introduced to Kiyomizu 
dera on an autumn afternoon, when the sun shines on 


hundreds of tees that encircle the place like а raging fire, 


although there is no danger. The friendly atmosphere 
tempers the violence of the colours. People huddle on 
the terrace to catch a view of the city, hoping to capture 
a few beautiful red reflections with their cameras. Ріс 

tures of maple leaves arc often used in camera advertise- 
ments, which are trying to say that if you were to buy 
such a camera, your pictures would be of a better qua- 
lity because it captures the light better. The red leaves 
are transient, and that is why they are so popular in tra- 


vel photo albums. Brother Enchin founded this temple 
in 798. Ir is also popular for its sacred waterfall, Orawa 


Kiyomizu-dera’s large raised terrace supported on high pillars 


no taki, whose soothing waters encourage visitors to lin- 


nong the trees. You need not rush, as ti 


ger awhile 


stops in this magical place. Eventually it is time to leave, 


with regret, but also with a promise to return. t is plea 


a and 


sant to walk through the narrow streets, Ninenza 
Sannenzaka, leading to the temple. Bordered with old 


n turned into all kinds of shops, 


houses that have be 


these two streets have a particular charm all oftheir own. 
The shops are always well stocked and full of surprises, 
especially the ceramics shops. One must beware of the 


high prices though, even if what is on offer is hard to 


re quite a few middle school students 
y walk up and down 
the streets in little groups, on the lookout for foreign 


resist, Ther 


around here on a school outings. Th 


tourists to try out a few words of English, and ask them 

for their impressions of Kyoto and Japan. It isa pleasant 
terlude before setting off again. 

Another fantastic place to see when the leaves are tur- 

ning red and orange is Anraku-ji temple. It is situated 

halfway between Kiyomizu-dera and the Golden Pavi 


welcomes a vast number of visitors. 


lion in the autumn. You. 


and itis only open to the publi 


will soon discover why on you way there. Not only does 
thesky look as though it is on fire, bur the ground is also 


covered with red leaves, giving the impression it is in 


flames. It is impossible to remain unmoved when 
confronted with such splendour. Nature puts on an 
unforgettable show. She delivers a message that can be 


tood in many ways, but that cannot leave you 


nt. In these places, the reason why haikus were 


invented, many years before photography existed, seems 


clear: to be able to expressa moment in just a few words, 
The Irish writer Lafeadio Hearn said that poetry is “uni 
versal like the air? that it 
written by nearly all without any distinction of class or 


was felt by all, read by all, and 


social condition.” The seasons are the main theme of 
these poems, and autumn naturally predominates. A 
walk through Kyoto is sufficient to com 


nce you. Anraku- 
ji temple has not only inspired poets, it also shel 
ishida Ki of Japan's great wise 
men. You can walk in his footsteps by following the path 


d the 


o, on. 


philosophe: 


JE 


www.jem.suzuki.co.uk 


London’s Premier Suzuki Dealer 


For All Your 
Sales 
Service 
Parts 
Accessories 


0208 732 7232 


$ Way of Life! 
SUZUKI 
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that he used to take through these beautiful places. Near 
Anraku-jiis the Shinto sanctuary of Kumano Nyakuoji, 
established by the Emperor Goshirakawa in 1160. Ir 
is very popular during the last days of autumn when the 
trees above the building give the impression that itis bur- 
ning, It is magnificent, and you cannot help but wonder 
if it 
thought, a philosophical movement that tried to bring 
together Western philosophy with Oriental spirituality 
and traditions. Ifyou continue walking, you will come 
across the Nanzen-ji temple with its own Zen garden, 
which must have held a particular interest for the phi- 
losopher. It is said that he practised Zen intensely and 
that it had a considerable influence on his thinking, Whe- 
ther true or not, this Buddhist building is nevertheless 
still very beautiful in autumn. It is not too large, so you 
may feel а little less oppressed than in the other histo- 
rical holy places. It is also interesting for its aqueduct, 
built during the end of the 19th century, that stands out 
from the older buildings. Situated in a wooded area, you 


fluenced the founder of the Kyoto school of 


can experience some spectacular moments near the tem- 
ple in October and November, when the forest looks as 
though it has gone up flames. To conclude this philoso- 
phical journey, stop at Eikan-do, headquarters of the 
Buddhist sect of the pure Earth (jodo). At this time of 
year, this big building welcomes many visitors who walk 
through the gardens where the maple trees - yes, yet more 
maple trees - are putting on their show, You have no 
choice but to enjoy the way they light up everywhere 
they are present, Professional artists could not do better, 
and ifyou have time to extend the experience with a night 
in the woods, go to Hoshinoya Kyoto (tel: 075-8: 
001). This tourist village is situated in the Arashiyama 
valley, 25 minutes away from Kyoto station by taxi, and 
it offers incredible services in amazing surroundings. You 
arrive after a short boat trip, which makes it all the more 
special. However you will pay top prices for the high 
standard of the services on offer, and can count on spen- 
ding 60,000 yen per night. It is far from being cheap, for 
Kyoto can fire up our hearts, but equally, it can fire up. 
its prices 
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curiosity Marvellous trains 


Since 10 July, Yokohama has boasted an 
astonishing new muscum. 


here isa great passion for trains in Japan, and 

] many Japanese spend their leisure time in train- 
related activities. Some track down their dream 

train, armed with their cameras. Others go in search 
of isolated stations in hidden places in the mountains 
and the countryside. There arc also those who fre- 
quent railway museums. Since the 10th of July, they 
can visit Yokohama and admire one of the most beau- 
tiful miniature train collections in the world, For years 
Hara Shintaro collected model trains from all around 
the world. He agreed to display some of them in a 
new building just 5 minutes away from Yokohama 


» PRACTICAL INFORMATION 


HARA MODEL RAILWAY MUSEUM 
Yokohama Mitsul Bldg 2F 

1-1-2 Takashima, Nishl-ku, Yokohama 220-0011 
Open from 1am to брт (closed Tuesdays) 
Entrance fee: 1000 yen 

Phone: 045-640-6699 - www.hara-mrm.com 


EXHIBITION Niigata celebrates 
Water and Earth 


Until the 24th of December, the port-city of 
Niigata, on the Sea of Japan, presents an 
outdoor exhibition of work by artists from 
around the world on the theme of "Water 
and Earth’. Most of the artwork Is exhibited 
alongside the Shinano river in Bandaijima 
(buses travel from Niigata station), One of 
the most astonishing is “The Pheonix reborn 
from its ashes" by Wan Wen-Chih. 

ww. mizu-tsuchi.jp 


Avery realistic 310 square metre diorama with many model 
trains in operation. 


station. The Hara Model Railway Museum does not 


onh 
the largest diorama in the world (310 squar 


isplay miniature trains behind glass, it also has 


netres), 
thanks to which the trains can be seen in operation. 
The care given to the presentation allows every visi- 
tor to dream or bask in old memories, It is also a great 
opportunity to visit the beautiful city of Yokohama 
and its Chinese quarter. 


о. №. 


TRANSPORT Hokkaido for 
less than 5000 yen 


To travel to Hokkaido, you can catch 
one of the legendary night trains 
(Twilight Express, Casslopela or 
Hokutosel) but in the last few weeks, a 
number of low-cost airlines have offered. 
Tokyo-Sapporo flights for just over 4000 
yen. 

Air Asia is one, whose offer (4580 yen), 
began on the 1st of September. 
wwwairasia.com/ip/en 


3£ IIJ Exlayer Europe 


Ш Exlayer is an information technology services provider 
based in Japan, England, USA, Germany and Singapore. Since 
being established in 2001 we have maintained a wholly 


customer oriented approach and offer an uncompromising 
quality of service to all our customers. 


IT Support Service 


Project Management 


Application Development. 


Шу Exlayer Europe Limited 
315-25 Artillery Lane London Ет 7LP, UK. 
а. эла (0/20 7650 5966 f +44 (020 7650 5998 _ 


www.iij-exlayer.com 
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